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INTRODUCTION

These recipes were collected from
Housing Action Illinois staff and
Board members to share with our

supporters as a thank you..

We hope you enjoy them!

How to say "enjoy your food" in 20 different languages:

Owicwo (suh-tain) - Arabic

BER (sihk fachn) - Cantfonese
Dobar tek! - Croatian

Smakelijk eten! - Dutch

Hyvada ruokahalual - Finnish

Bon appétitl - French

Guten appetitl - German

KaAn opegn! (kali éreksi) - Greek
11AN'M2 (b'tayavon) - Hebrew

Jé étvagyat! - Hungarian

Buon oppeJriJro! - ltalian
& HUSLICH (jo| meokkesseumnido) - Korean

Gero apetitol - Lithuanian

MpujatHo Jagemne (priyatno yadenye) - Macedonian
CarixaH X00N100pOW (saihan hoollooroi) - Mongolian
Smacznegol - Polish

MpunaTtHoro anneTtuTal (prijatnovo appetita) - Russian
iBuen provechol - Spanish

UalK1PSeyImS! (kOr héi ja-rern aa-hdanl) - Thai
Afiyet olsunl - Turkish
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LAURA'S BREAKFAST
CASSEROLE

SHARED BY Loaura Olvera, Board

INGREDIENTS DIRECTIONS

e 216 oz. pocks of breakfast Heat oven to 400 degrees. Grease 13x9
sausage (| use | pock regu|or boking dish.

pork sausage OI’]CI ] m0p|e to

add a bit of sweetness) Cook sausage, bell pepper and onion
e 1 medium bell pepper over medium heq’r, s’rirring occosiono”y
(chopped—obou’r] cup) until sausage is no |onger pink; drain.
e 1 small fo medium yellow
onion (chopped—obou’r 1/ Stir Jroge’rher sausage mixture, potatoes
cup) and 1 and /2 cups of the cheese in
e 5 cups hash brown potatoes boking dish. Set aside.
e 2 cups shredded cheddar
cheese Stir Bisquick mix, mi|l<, pepper and eggs
e 1 cup Bisquick mix until blended. Pour into baking dish.
e 2 cups of milk
o V4 tsp pepper Bake uncovered 40-45 minutes or until
* 4 eggs toothpick inserted in center comes out
clean.

Sprink|e with remaining cheese and
bake for about 2 minutes or until cheese
is melted. Cool 5 minutes, serve and

enjoy!

This can be made the nig|’1’r before and
then thrown in the oven the next

morning.




LASAGNA

WANDA'S GO-TO

SHARED BY Wanda Collins, Stoff

INGREDIENTS

1 2 pounds ground chuck
l-pound ground lItalian
sausage

1 onion

2 cloves gor|ic, minced

2 teaspoons ground oregano
1 teaspoon ground basil

/4 teaspoon salt

/4 teaspoon pepper

1 (14.5 0z) can diced tomatoes
with basil, gor|ic, and oregano
2 (15 oz) cans tomato sauce

1 (6 0z) can tfomato paste
1 cups small curd coftage
cheese

1 (5 oz) package grated
Parmigianno-Reggiano

2 thsp. freshly chopped
parsley leaves

2 |orge eggs, |igh+|y beaten

9 oven-ready lasagna noodles

2 (8 oz) packages shredded

mozzore”o

DIRECTIONS

Preheat oven to 350 degrees‘

1.In @ |orge saucepan, combine ground
chuck, sausage, onion and gor|ic.
Cook over medium heat until meat

is browned and crumbled; drain.

2. Return meat to pan and add

oregano, basil, salt and pepper. Add
tomatoes, tomato sauce and paste.
Bring fo a boil, reduce heat and

simmer 30-45 minutes.

3.In a small bowl, combine cottage

cheese, Pormeson, |oc1r5|ey, Cll’]d €ggs.

4.Spoon /4 of sauce into bottom of 13

by 9x2 inch baking pan. Place 3
uncooked noodles on top of sauce.
Do not overlap noodles! Spread 1/3
of cottage cheese mixture over
noodles, top with V4 sauce, and 1/3
mozzarella cheese. Repeat layers,
ending with sauce, reserving 1/3 of

mozzore“o C|’1€€S€.

5.Bake 45 minutes. Top with

remaining cheese, and bake 15

minutes OR until hot and bubb|y.

Let rest 10 minutes before serving.



SHARON'S MOM'S

BULGOGI

SHARED BY Sharon Legenza, Staoff

INGREDIENTS

5 lb. very thinly sliced top
sirloin

3 - 4 chopped green onions
4 - 5 tbsp. soy sauce

3 gor|ic c|oves, fine|y chopped
2 thsp. sesame oil

1 -2 Jrlosp. sugar (can use
grated pear or apple for a
natural sweetener)

1 tbsp. grated ginger

1 - 2 tbsp roasted sesame

SQQCIS

1 - 2 carrots

DIRECTIONS

Add every’rhing except sesame
seeds and carrots in a |oig bow! and
mix well. Marinate covered

overmgh’r.

Grill over high heat. Cut carrots
into thin matchsticks, saute in a
little sesame oil for a few minutes,
and add a pinch of pepper and
sugar. Adjust to taste.

To make carrots as a side dish to
go with the bulgogi: chop more
carrots and add thinly sliced garlic
and soy sauce. You can also add

some gro+ec| ginger if you like.

SprinHe cooked meat with sesame

seeds and serve with rice.

|ngreo|ien+s in marinade can be
adjusted to the amount of
meat you're cooking and to suit

your taste.



SHARON'S MOM'S
SIGEUMCHI-NAMUL

SHARED BY Sharon Legenza, Staff

INGREDIENTS

e 11b. fresh spinoch (not boby
spinclch but |orge leaf)

| chopped green onion

9 Jrbsp. soy sauce

10 Jr|05|o. sesame oil

1 clove Fine|y chopped gor|ic

pepper flakes (op’rion0|)

] +bsp. sesame seeds

DIRECTIONS

Blanch spinoch in boi|ing water
and immedio+e|y transfer to ice
water to stop cooking. Spinach
should be brigh’r green. Drain
and then squeeze all water from
spinoch using your hands.

Squeeze |’1C,1I’C“

Mix spinoch and above
ingredien’rs, excep’r for sesame
seeds, and adjust for taste. Add

sesame seeds and mix ogoin.

Fat as a side dish with rice.

S/’?CIFOH Cll’)d her mom



NICCOLE'S STEAK

MARINADE =,

SHARED BY Niccole Clements, Board

INGREDIENTS DIRECTIONS

e /2 cup balsamic vinegar Mix all ingredien’rs ’rogefher in a
e /4 cup soy sauce Ziploc bag.

e 3 Jrbsp gor|ic, minced

e /4 cup olive oil Marinate steaks for ot least 8

e 1 tbsp. black pepper hours.

] ersp. Worchestershire sauce

9 Jrbsp. honey

9 ’rbsp‘ onion powder

] Jrbsp. |iquio| smoke

NiCCO/@ OI’)C/ /’TGI’ ne,o/wew



JEANETTE'S
SALSA bl

SHARED BY Bob Palmer, Staff, with credit and thanks to his

partner Jeanette

INGREDIENTS DIRECTIONS

e 1/2 10 1/3 cup of fresh cilantro

|€C1V€S

Chill can of tomatoes. In food

processor, |ique1(y gor|ic and

e 15 or so firm tomatillos, pee|ed ‘
tomatillo quarters Jroge’rher.

and quc:rJrered; discard navel

e 1 or so onions, about the size of

a fist, Chopped ||_oose|y chop cilantro. Chop

onions and jalapenos. Add all to
o 1 full clove of garlic, chopped o erepenes

chilled tomatoes, inc|uding salt
super—Fine|y d o

and orange juice.
e 1 dozen or so fresh, smooth- 9¢

ki d jal ,
srinned jaiapeno peppers Hand mix and somp|e on chips.

thoroughly seeded and chopped

Make adjustments if necessary.
(use gloves)

e 1/2 tsp or more salt, to taste

Chill overnigH to blend flavors.

e 1924 0z can of crushed tomatoes
o Orange juice, a couple of thsp
(op+iono|)

Cilantre - good 1/2 to 3/4 cup of fresh |

Tematilles - 15 or so firm, p-:olod quunm dtl:wn':'wl

Onions - one or so about the size of a fist, chopped

Garlic - a full elove chopped super- ﬂnlly

Jnlay?nosgildunnnrubmsh peppers, thor
use gloves for prolo eumnn}und cho

Salt - 1/2 teaspoon ormnr:nl:dum e

Tomatoes - 1 24 oz. ean of CRUSHED tomatoes works well

Orange juice (optional) - couple of tablespoons

Chill can of tomatoes. In food processor, liquefy garlic and tomatillo quarters
together. Loosely chop cllantro. Chop onions and jalapenos. Add all to
ehllmmmou.lmludlruulllndoranm]dw Hand-mix and sample on
chips. Make adjustments if necessary. Chill overnight to bland flavers.

; J..&';.-" B = ‘

Bob and Jeanette



GRAMMY'S
PLUM CAKE

SHARED BY Kristin Ginger, Staoff

INGREDIENTS DIRECTIONS

o 4 +bsp. butter Cream JrogeJrher butter and sugar, then
e /2 cup sugar add egg white, slightly beaten. Mix in
e | egg white clry ingredien’rs, o|’rerno’ring with odding
e 1 cup milk in the milk. Pour into pan.

e 2 cups flour

e pinch of salt Arrange halved and pitted plums, cut
« 9 tsp. boking powder sides up, on top of the batter.

21 prune p|ums

Blend topping ingredien+s with a fork

Topping and sprinkle over top.

e | cup sugar

o 4 thsp. butter Bake at 350 degrees for 45 minutes.
e 2 heaping thsp flour Serve warm with cream.

e 1 egg yolk

GIHGGR Fﬂmmy

COOKBOOK

Kristin and her gronc/mof/ver Irene Ginger




JO ANN'S MODERN

KOLACZKI ® '.)

*
".J

SHARED BY Kristin Ginger, Staff, with credit
and thanks to her s’repmo’rher Jo Ann

4 INGREDIENTS DIRECTIONS

e 11b. butter Let ice cream and butter soften
e | pint vanilla ice cream s|igh+|y. Mix butter, flour, and ice
e 4 cups flour cream Jroge’rher. Refrigero’re overnithr.

e 2 cans pie 1(i||ing or jom*
Roll out to 1/4 inch thickness. Slice

*Traditional fillings include into squares or use circle cutter.

prune, poppy seed, and plum; Dollop pie filling or jam in center of

feel free to use cherry, ) . .
each. If going with squares, moisten
sfrowberry, or any other kind

two opposite corners and pu||

you like.

+oge’rher to fasten at center.

Boke at 400 degrees for 15 1o 20

minutes. Let cool, then sprink|e with

powdered sugar.




MARY LU'S BANANA
BREAD

<

SHARED BY Mary Lu, Board

INGREDIENTS

W 1 cup sugar
#] 2 eags
' 2 mashed ripe bananas

/4 cup plus 1 thsp. sour cream
1 tsp. baking soda

/2 cup (1 stick) butter, room
temp

1 cup sugar

2 eggs

2 mashed ripe bananas

2 cups all purpose flour

/2 tsp. baking powder

1 tbsp. vinegar

1 tsp. vanilla

1 cup chopped walnuts or

pecans

BANANA BREAD
1/4 cup plus 1 tablespoon sour cream

1 teaspoon baking soda

1/2 cup (1 stick) butter, room temperature

2 cups all purpose flour

1/2 teaspoon baking powder

1 tablespoon vinegar

1 teaspoon vanilla .

1 cup chopped walnut or pecans

: | &

Mry Lu (far righf in fhe

DIRECTIONS

Preheat oven to 350 degrees.

Grease 9x5 inch loaf pan.

Combine sour cream and bcking
soda in small bowl. Using electric
mixer, cream butter and sugar in
|orge bowl. Beat in eggs, bananas,
and sour cream mixture. Sift in flour

and boking powder. Stir in nuts.

Spoon mixture into prepored pan.
Bake until toothpick inserted into
center comes out clean and loaf is
golden brown, about 1 hour. Cool 10
minutes in pan. Turn loaf out onto

rack; cool comp|e’re|y before eating.
f | !

ockow) & her 9 sib/inrgs 9
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DAVID'S NUT
FUDGE

SHARED BY David Young, Staoff

@‘

INGREDIENTS DIRECTIONS

e 1lb. package confectioners Grease a 9 x 5 x 2 inch loaf
sugar pan with butter or margarine;
e /2 cup unsweetened cocoa set aside.
powder
e 6 ersp. butter or margarine In a saucepan, add all
o /4 cup milk ingredients except nufts.
o 1 tbsp. vanilla
o 4 tsp. salt Over very low heat, cons’ronHy
e 1 cup chopped walnuts stir mixture until well combined

and smooth; stir in nuts.

Quick|y spreod into pan.

Refrigerofe 2 hours or until firm.

10



AMINA'S GREAT-
GRANDMA'S KALACS

SHARED BY

Amina Farha, Staff

INGREDIENTS

6 egg yo”<s
I cup sugar
2 cups milk
Y8 tsp. salt
2 /o sticks unsalted butter

] Jr|osp lemon zest

3 pocke’rs instant rise yeast

1 sifter flour (about 5
cups)

DIRECTIONS

Combine egg yo|l<s, sugar, mi|l<, so|’r,
butter, and lemon zest in o
saucepan. Heat until warm. Take a
1/4 cup of the warm mixture, and

stir in yeast.

Mix yeast mixture, remainder of
milk mixture, and grocluo”y add
flour. Beat until dough is smooth

and does not stick to your hands.

Cover and set aside to rise until
doubled. Punch down and divide

into six parts.

Heat oven to 350. Roll dough out
into about a 9x12 recfcmg|e—no’r too
thin. Spread your choice of filling

(see next poge) and then roll up.

Baste with egg yo|ks before boking
for 30 to 40 minutes.



FILLING FOR KALACS

INGREDIENTS

W alnut Filling
1 lb. Fine|y ground nuts

Sugar to faste (about 1 cup)

1 tsp. lemon zest

6 egg whites

Raisins, to taste (op’riono|)

Poppy Seed Filling

e 3 cups or about %5 Ib. ground
poppy seeds (can be ground
in a clean coffee grinder)

e 14 cups sugar

o 34 cup milk
/2 cup butter

I fiei=2008 = ol wead 1!';6,,“& ‘-"fAMfﬂ

Kalies
“Cooking with Grandmama in Vermoni™
Filmed by Louis Megyesi

6 egg yolks
lmnpnumlnum £y T rlonate d..ai_

dﬁe 4% milk) .
Lummmumm
ﬁrmﬂbﬂ”ﬂh par of milk mixiure you

prepared) -
: 1 sifter flour (about § cups) Jﬂ.ué
i““'“:"‘ tups dded ateews
Mix egg yolks, sugar, milk. butter. and lemon rind together
in a sancepan and warm il. Do not get it 100 bot, just in between.
Soak 3 yeast in Y cup of lukewarm milk mixture. Mix milk
mixiare and yeasi mixiure with flour. Dough will be real soft,
but keep on beating it by hand until it gets real smooth. Use your
hand like a paddle 1o blend dough. Keep beating until the dough
- does not stick 10 the sides of the pan and your hands.  Then rub
U‘f ihe fop of dough with busier or Crisco. Place foil or wax paper on
".‘Do ,{ top of dough so that it will not stick 1o the cloth that you use 1o
cover the dough. Wrap in towels or a clean blanket and put in
;\J"“ warm place. Let rise uniil double in volume, punch down and
cover again and let rise. On second rising. divide the dough -
;}"\a ready formaking Kalos roll ki, )inke ik 6 pveon [l
o+ cd . 5 rakis Chae e fla
Nbrhwtﬂr“-i Ihlh-dm
Few mize abeas Zo mia o er .
:.'J'u:u- Before baking, baste the kalacs and kifli with a mixture of egg
rnbud;lhhil. This will give it that golden mahogany

‘When you take the kalacs and kifli out the oven. basic the top
with a litle sugar water made up of aboat ¥ cup water 1o 2 the.
sugar (depends on how sweel you want it) This will not only
soflen up the poodies, b make the baked goods shine.
A S e
3o " Bakew325°-350% 30 wanwes o 7° A

‘b\j 7‘@;0—61.-&....- Y Avate aune ’%M

MMMH %Man.ﬁu 122007

Julia Megyesi with her daughters |
ulia (left) and Louise (right) E\

DIRECTIONS
For Walnut Filling

Mix nuts, sugar, lemon zest, and
raisins (if using). Beat egg whites
until stiff (but not o|ry). Sofﬂy fold

egg whites into the nut mixture.

For Poppy Seed Filling

In a heavy 1 72 quart saucepan,
combine all ingredients. Cook over
low heat, stirring cons’ronﬂy, for
about five minutes or until the
mixture is s|igh’r|y thickened. Remove

from heat and cool.

Note
If either Fi||ing is difficult to spreod,

stir in a small amount of milk.

From
“Cooking with Grandmama in Vermont™
Filmed by Loais Megyesi

. [ e
| SR TR,
| About | tsp. grated rind
| 6 cgg whites

sugar, and lemon rind. Beai cgg whiles.

Mix together ground muts,
until still (not dry). Sofily fold in egg whites with the nut mixture.
luﬂﬂ-tuﬂhﬂllﬂn

*MW—* MM.




DOUBLETREE'S CHOCOLATE

CHIP COOKIE®S

SHARED BY Qur thanks to AJ, Angie & team at the

B|ooming’ron DoubleTree, where Housing Action has

|’1€|Cl our COI’HCQI’QI’]CQ ]COI’ '|'|’1€ pOS'I' sever0| yedars

INGREDIENTS

/2 |b. butter, softened (2
sticks)

34 cup + 1 tbsp. sugar

3/4 cup packed light brown
sugar

2 large eggs

1 V4 tsp. vanilla extract

/4 tsp. freshly squeezed
lemon juice

2 Va cups flour

1/2 cup rolled oats

1 tsp. baking soda

1 tsp. salt

Pinch cinnamon

2 2/3 cups Nestle Tollhouse
semi-sweet chocolate chips

13/4 cups chopped walnuts

Board membrs at our 2019 /—/ousing MoHerSI Coference at the DoubleTree

DIRECTIONS

Cream butter, sugar and brown sugar,
using stand mixer on medium speed, for
2 minutes. Add eggs, vanilla and lemon
juice, b|ending on low for 30 seconds,
then medium for 2 minutes, or until |igh’r
and fluffy. With mxer on low, add flour,
oats, boking soda, salt and cinnamon,

b|€l’1diﬂg ]COF 45 seconcIs. DOI’\"i' overmix.

Stir in chocolate chips and walnuts.
Scoop about 3 Jrsbsp. of dough for each
cookie an pace 2 inches oporJr on boking

sheet lined with porchmerﬁr paper.

Preheat oven to 300°F. Bake for 20 to
23 minutes, or until edges are golden

brown and center is still soft. Let cool

for 1 hour.

-
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